
Chinese Appetisers with Hyogo Ingredients

Thickened Soup with Winter Melon and Dried Scallops

Peking Duck, served in Summer Roll

Sea Bass wrapped in Netted Fat with Lotus Leaves

Chilled Tantanmen Noodles with Sanda Pork and Wasabi Greens

Sesame Cake with Tanba Black Beans and Watermelon-Flavoured Almond Jelly



¥
Cold Soba Noodles with Nanko Ume Plum on Top

Two Chinese Desserts

Summer Chinese Appetiser Platter

Deep-fried Minced Shrimp Wraps and Fried Minced Shrimp Wrapped in Kadife

Shark's Fin, Winter Melon and Dried Scallop Soup

Wok-Fried Fresh Scallops and Seasonal Vegetables in Basil Sauce

Oven-baked Avocado in Portuguese Sauce with Sanda Pork



Chinese Appetisers with Hyogo Ingredients

Braised Shark's Fin in Chunks with Winter Melon and Crabmeat Soup

Ume-Scented Swordfish Rolled with Minced Sanda Pork in Fermented Chilli Sauce

Peking Duck, served in Summer Roll

Stir-Fried Shredded Rokko Hime Beef with Green Pepper

Cold Soba Noodles with Nanko-Ume Plum and Wasabi Greens

Sesame Cake with Tanba Black Beans and Small Sweets



Prawn, Scallops and Cooked Abalone Wrapped in Winter Melon

Summer Chinese Appetiser Platter

Braised Shark's Fin with Beef Tail Soup

Peking Duck Wrapped in Mandarin Pancake

Roasted Rokkohime Beef with Pink Pepper Sauce

Nanko Plum Fried Rice   or   Cold Soba Noodles with Nanko Ume Plum on Top  

Aiyu Jelly and Small Sweets¥



Steamed Dried Sea Cucumbers with Minced Shrimps and Fresh Scallops in Brown Sauce

Rokkohime Beef Cutlet with Balsamic Sauce

Nanko Plum Fried Rice   or   Cold Soba Noodles with Nanko Ume Plum on Top  

Dessert Plate with Aiyu Jelly

Amuse

Colourful Summer Chinese Appetiser Platter

Peking Duck Japan Style

Steamed Winter Melon Soup with Delicacies

¥


